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church. I think ' all my readers will
EVERT WOMAN

THE BORROWED, BABY,
kind sausage- liked.. Fry brown, pour
off fat and mash well with a fork; add
water and boll a few minutes, - then
thicken with a little flour. v - ; - '

r Sausage Hash One half pound of
sausage, prepare same as for gravy.
When cooked do not v pour oft "fat, but
add mashed potatoes, mlx'welKtogeth-e- r

and let brown, , j ... 1 ... - :

- Perhaps some of the ' Sisters who
would like to make their own bak-
ing powder, but who find the usual
quantity given 2 pounds cream tartar,
one pound cornstarch, one pound, so-
da) too expensive to make at .once,
will. like my recipe for makings it.
Take one ten cent carton (one quarter
pound) cream tartar. Put. into: basin.
Then fill carton half full of soda- - and
fill up with flour or cornstarch; put
with the cream tartar, stir well and
sift a number of times. This makes
half a pound of as good baking pow-
der as can for 40 cents a
pound. Or if you wish to make a
pound use two cartons of cream tar-
tar, then one cartqn of flour and one
of soda. I buy soda In bulk S

pounds for-1- cents, and cornstarch, at
6 cents a pound, so it makes my
pound of baking powder cost like this:
Cream tartar.- 1-- 2 lb. ........ .20 ":

Cornstarch, 1- -4 lb...... .01 1- -2

Soda, 1-- 4 lb. ... . ...... .03 3-- 4

- A total cost of twenty-tw- o an ' one
fourth cents for one pound of bak-
ing powder, and when flour is used in-
stead of cornstarch the cost will be
slightly lower. .

THE POSTMASTER. ,

GET YOUR SHARE OF HEAVEN ON EARTH

children with the 'checked aprons 'and
the thick shoes. '',-;- -. ' - V

But the two friends were hot' dis-
couraged, and the next Saturday-the-

had so many- - beautiful' things for little
Lorna that they were sure she would
want to stay with them, and Indeed
she did seem to like the big doll with
the' silk dress and the pink' parasol
and the doll trunk with a key, to it;
and when the friends would say: 1

"Whose baby are you Lorna?" - '

She - would sug ' them round the
neck and say "You baby", which made
them perfectly happy for the first time
In their Jong, lives. '" ' :

But about dusk some callers came to
aee Miss Dolly and ' Miss Polly and
when they came back to where the
borrowed baby 'was, they found her In
s little heap ' on the floor and sho
could -- answer . nothing but "Mamma's
baby," no matter what ' they said to
her, and so they, had to " take ..her
home again. - '

When the third week passed and the
baby still v said "You baby"-' all day
and ."Mamma's baby" as eoon as it
began to get dark, Miss Dolly Bald she

s 'going to ask the advice of the
food lady who took care of the chil-
dren '.who had no mothers; so she did
and the lady told her, she thought she
knew what was the- matter.
; - She said: "when the baby comes the
next time, -- try leaving her - checked
apron on. and the thick 'shoes. She
is used to them: and instead of the

","V . EVERY WOMAN'S OPPORTUNITY
The Bulretin wants good home letters; good business letters; good help-

ful letters of any kind the mind may suggest.. They should be in hand by
Wednesday . it each "week. ; Write on but one side of the paper.

- Address. SOCIAL CORNER EDITOR, Bulletin OHUe, Norwich, Conn.

gy: White of egg. curd ot milk, lean
meat, gluten .of grain, old peas, beans,
lentila. - '.'..'.- - 1 J .,

,.-

Fats stored as fat: yield energy:
Fat-- of "meat, butter, olive oil.' oils of
nuts and grains. - ; ' .

Carbohydrates transformed into
fat; yield energy: Starch and sugar.

Mineral Matter form bone; - assist
In digestion: Phosphats of . lime," pot-
ash, soda, etc -

in- - genera. , it may De saia tnax mc
different nutrients can ' to a greater
or less extent do one another's work,
one. being . burned as fuel - in place of
another; but while protein can be
burned in the place of fats and car-
bohydrates, neither of these can do
the- - work,of the protein in building "or
repairing tissue. Care should there-
fore be taken to preserve the proper
balance of foods in every daily menu.
The wise housekeeper will . not plan
a mea in which all starchy or all fat-
ty - foods predominate, and she will
see to it. that protein in aome form
is provided.1

The protein she will And irt cheese,
meats,, eggs, fish, etc., using one or
another-a- t practically every meal; and
being guided in her choice by the mar-
ket value at different seasons and by
the tastes of her family. If she uses
the various foodstuffs with reference
to their nutritive value and is skilful
in preparing them in appetizing ways,
the daily menu may be both adequate
and pleasing. .

. - EASTER LILY.
HOME-MAD- E CONFECTIONS,r ETC.

. Dear Social Corner Sisters: Here are
a few.-timel- recipes:

Fruit Creams Seeded raisins, big
citron; or currants chopped fine may
be mixed with French cream before
all the sugar is added.- - Press into a
cake about an inch thick and rut in
cubes. Chopped nuts may be substi-
tuted for fruit.
' Cream Dates Remove the stones

from large dates. Roll pieces of French
cream Into long strips; put in tho
dates when the etoncs have been re-
moved; press together, roll In gran-
ulated sugar and stand aside to hard-
en.
. Cocoanut Drops One ' pound' - of
grated cocoanut, half a pound of su-
gar, the white of one egg; mix well;
roll in balls; set In cool oven on but-
tered paper to dry.

Loltypops Boil together until brit-
tle when tried in water, a scant pink
of milk, two squares of chocolate, one-ha- lf

cup of butter and three heaping
cups of granulated sugar. Pour into
buttered pans.

Nut Candy Three cups of brownsugar, one cup of chopped nuts, one
cup of cream, or milk, if milk is used
add a small piece of butter. Eoil un-
til brittle when tried in cold water.
Cut in squares when cool,
v Butter Scotch One cup of brownsugar, one-ha- lf cup of water, one tea-
spoon xf vinegar, a piece of butter
the size cf a walnut. Boil till it snaps
when, tried In water. Flavor if de-
sired." ' ' ...

Thanksgiving Pudding One-ha- lf

cup chopped suet,' 1- -2 lb. chopped figs,
1- -2 lb. chopped seeded raisins. 1- -2 cup
chopped walnut meats. 2 1- -2 cups
bread crumbs, 1 cup brown sugar, 3-- 4
cup milk, 1 teaspoon salt, 3-- 4 teaspoon
cinnamon, 2 teaspoon nutmeg, 2 ta-
blespoons flour,- - 4 eggs. 2 teaspoons
baking powder. Cream suet with a
wooden spoon and adfl tho figs. Soak
bread crumbs in milk and add well
beaten ergs, sugar, salt and spices.
Combine mixtures and add raisins and
nuts dredged with flour. Sprinkle over
baking .powder and heat thoroughly.
Turn- - into a buttered mould and steam
three hours and serve with hard, or
brandy sauce, as preferred.

Bread Stu fflng for Pcultry Two cups
bread crumbs, 1- -2 cup butter melted
In 1- -3 cup of hot water, 1-- 2 teaspoon
salt. 4 teaspoon perper, 1 teaspoon
poultry seasoning, 1 beaten egg. Mix
ingredients thoroughly and use as
stuffing for chicken, duck or turkey.
This may be used also as stuffing for
Iamb or veal. ' '.

. Oyster Stuffinff Three cups bread
crumbs, 4 cup melted butter. 1- -2

teaspoon salt, 1- -4 teaspoon pepper and
1 pint oysters. Mix ingredients in or-
der given; add oysters cleaned and
drained of liquor, and use as a poul-
try stuffing.''

Aunt Abby: Did you get my card?
I haven't heard from Aunt Sarah andBiddy. Hope you got card I sent you.

. Crimson Rambler: What has become
of you ? Old writers are backing out
and the new ones are getting the best
of us.

Best wishes to all Cornerites.
, ' ' PAULA.

READY ALWAYS ANSWERS "YES."

Dear Editor and Social Corner Sis-
ters: I have a few minutes to spare,
so I will Improve them by writing to
our beloved Corner.

I trust you are all well and enjoy-
ing these lovely fall days. With the
leav.es all off the trees I have a splen-
did view of one of our principal
streets. I can see five church spires
and can hear the sweet tone, of their
bells calling the people to worship.

I presume I have ' touched elbows
with some of the . members of Club
No. 1 whom I do not know, but if
they know me they should come right
forward and say: ' "How do you do.
Ready?" Just as Practical Polly did.

Hulda: I was glad to meet with you
at Married and Happy's picnic; am
glad to get "Who is Who?" straighten-
ed out. ,,

Practical .Polly: ' I :am waiting for
that call. .

Theoda: The man of the house has
ordered a woodbox. I shall be very
glad when he has one. You can guess
why. I do not know whether he has
ordered a can of yellow paint or not.

. Lone Sister: I shall expect a call
from you. You shall see the woodbox
if the man of the house has one.

Calla Lily: When you are in the
city where the gentleman lives you
wrote me about, call. I am easy to
find. -

Pollyanna: You will not be waiting
long. - '

Merry Andrew: I think you and the
other fellow are our most popular
writers Just at present.. - We have your
side of the story.- I wish he would
write us his side of the story and see
how his would sound. If you had
not been looking at him you would
not have known he was looking at.you.
What a. shock he must, have received
when you answered him as you-did- !

At this late date we cannot spare
one of our broad-minde- d brothers
from the Social Corner, and I trust
"that man," as you call him, does not
Judge all sisters by your answer. I
have had quite a few ask me if I
am a Social Corner- - writer and I al-
ways speak up: "Yes!".

Midget:. I have thought of our pleas-
ant talk. - .....

Peggy Anne: I am " sorry I did not
see you. Call when you are so near
again.

I am as -- ever.
. SISTER READY.

YOU. IN 'YOUR LfTTLE v CORNER
' AND I IN MINE.

Dear Social Corner Sisters: I come
to you as a veiled stranger, not ;

hav-
ing ever met any. of you, neither are
you familiar with my voice or pen.-- ,

' Recently I came in contact with a
copy ot The Bulletin under date of
Oct. 16th. and my attention . was at-
tracted to the Social Corner.. I read
several of the letters and felt a sym-
pathetic " ' "interest.' 1 ) - , ;

' The- title. "Social Corner," appeals
to m, with a deep thought, as . I look
bark a ' few years ago. . A a young
woman,' emerging from my "teens", I
was a teacher in a certain Sunday
school 'of the Methodist Episcopal

ngre4 with me. that one of 'the most
pleasing features - of Sunday - school
accon-pllshment- s, is to hear' the lit
tle . people sing , tneir . nymns. ; - Ana
here: one little, song that. I
specially enjoyed while listening to the
tiny tots.- - Perhaps ' some or - "i ne
Corner sisters ' are as" familiar ' with
the words as I amy however I will give
the first verse:--'- , fi' - " - i .

"Jesus bids us shine with sTouTS? clear
-- light ; f t ..'Like u little " candle burning . in ;the

; night- - " - - ' - r

In . th is world of darkneaa , we must
' Shine." 1 --y '- '.'-- ' -
You, in your. little corner ' and- - I, In

mine. x. .', '
:- - The. echo of that, childish hymn has
often been with me. and I have learn-
ed frem experience and observation,
that we "all have our "little corners,"
in which to fulfill - our' mission des-
tined through the Journey of Wfe. '

No one place has so many --corners
as ths home, and no one more cares
or duties to perform, as the wife and
motr r of the household. - ..

. The bond of congeniality is a close
tic. nerice, these - letters and sugges
tions from various writers are , very
neiplul one to the other. "

In human nature we find such a var
lance.' of likes and dislikes, that it is
not frequent we' are in contact with
the woman who can do. Justice to all
we --corners" that are under her care.

For. instance', some take first pride
in preparing the food, and with sue
cess,, for everybody enjoys, a ' good
squat e meal, but so much time she
devote, to her - cooking and baking,
that the sink is seldom free from dirty
disheo, and the. floors and rugs are
scarcely swept once a Week. . . This
type of housekeeper does not equalize
her time, for the many 'things - she
snoum aa.

Another housewife, has her hobby in
contir.ually dusting the : - furniture,
washing windows, never permitting
a cobweb . to fastoon the back stair-
way, or a finger print on the wood
work in the kitchen; yet 'the children
of that home, go to school day after
day with holes in their stockings, and
minus a button on their little coats.-- .

.

. But, you say: "What's the remedy
for tfce-r- faults V . Why,, simple
enough, let each little " "corner" re-
ceive its share, of the time, and not
rob each other in 'the limited space.
Certainly, we must eat, three times a
day. but it is not necessary to make
cream puffs while a ' big basket of
clothes is watting to be ironed.

The woman who is competent to
manag "every corner", and not con-
flict,' U truly a treasure, in the home,
and there might be many of them, if
they would take a little thought and
study and the results for husband and
children would be most gratifying.

The "corners'" are not all confined to
the four walls of the dwelling house,
for as we go into social life we And
many "corners" in character. We
will not dwell on that problem" in this
chapter, but let us try" to devise some
plan where we may make the most of
our time in the daily routine of our
household affairs.

Hoping these sentiments may . be
consistent with- the ideal thought and
purpose of the "social corner-'- , -- and
leaving with you. the words of my
little "text" --You., in your little cor-
ner and, I in mine." ' ' JENNIE."

RAISED, DOUGH- -

"... CAKE. -

Dear Editor and Social Corner Sis-
ters: May I Join.your Corner? I have
been a reader for a long, time and have
enjoyed the letters from the sisters
and have found many helpful hints
in them, but this.. Is the first : time I
have got up my nerve to , write. .. I
am sending a recipe for Old Fashioned
Raised Dough Cake. - -

Old Fashioned Raised Dough Cake-O-ne
cup sugar, "2 cups raised bread

dough, 1- -4 cup butter, 1- -4 cup milk,
add the milk last. 1' egg, spice to taste.
' After thoroughly ' mixing, add . two.
teaspoons of baking - powder. Work
th baking powder in and put a few
raisins on top and crowd them down.
Bake at once. .

- , THE WALK-OVE- R GIRL."

USEFUL DOMESTIC HELPS
Dear Social Corner Sisters: Here are

a few general hints which nearly every
one flr.dd useful: - - '

To Separate Postage Stamps Place
them under a piece of thin paper and
run a hot iron lightly over the paper.

Taking Out Stains If when out in
the rain the dye comes out of your
coat or sweater and discolors your
waist, put the waist in milk and let it
stand over night. It will remove all
stains, even from silk waists.

Too Salty Food One often puts too
mucl- - salt in food while cooking o

remove- - the ealt, place a wet cloth over
the top of the vessel in which the food
is cocking and the steam will draw the
salt into the wef cloth. '

..Banishing, Rust To remove rust
from a knife, plunge the blade into an
onion and leave it there for an hour or
so. Then polish it in the usual way.

To Prevent Scorch Place salt in the
oven under your, baking tins and the
contents will not scorch on the bottom.

To Remove- - Indelible Ink Equal
parts of ammonia' and turpentine will
remove the .most obstinate ; indelible
ink. Saturate well and rub hard. '

Teakettle Logic In localities where
there is lime in the' water an oyster
shell kept in the teakettle will receive
the lime deposits Instead of the kettle.
It will also prevent rust on the Tot torn
of the teakettle.

When Breaking Eggs If a funnel is
placed over, a glass, and the eggs
cracked into it, one at a time, it is easy
to keep the yolk and white apart, as
the ' white runs down into the glass
and the yolks can be tilted out of tho
top. - - ' - - " . .. "

' Saving Clothespins If the clothes-
pins are thrown into the boiler whilo
the clothes are being rinsed,, the . pins
will not split. . .

Hot Water Bottle When a hot' water
bottle ' leaks it may still be used for
heating - purposes .if filled with hot
sand or salt. ' - ' . . '

Butter Will Take the. soreness from
a bruise and prevent discoloration.

A White Silk Stocking Hint A tea-
spoon of turpentine in the last rinsing
wate- - will keep your white silk stock?
ings from turning yellow. ; , -

Oven Test To test the heat of your
oven, place a. piece of white paper in
it and if the heat is too great the paper
will turn 'black; if it turns a light yel-
low, it is' fit for sponge-cak- and' the
light kinds of biscuit;- - if a dark brown.
It is fit for pastry, .and if. it turns a
dark yellow it is ready for the baking
of the heavier kinds of cake.. .'"-"" '

.. Best wishes to all. " '' . '
.' FLUFFY RUFFLES. .'

..: , AFTERNOON TEAS. '
; ; , r

Dear Editor and Sisters of the Social
Corner : . You can't Imagine how. sur-
prised 'I was to receive in my. Satur-
day's mail a second prise for letter,
and the-Edito- very much. "

' L. K KL: The initials you sent in
were wrong. ' ,' '

. . v
Keturah: . Am going to' " try ' your

sponge cake. Are your initials A. J.?
; When visitors take advantage of the
weather' for: social calls. It is. nice to
have something on hand that one can
get at short notice. - ' . -

Some varieties for the afternoon, tea
are: - - ' ; ; ;-

'

- 8 pice " CakesOne - cup butter, 'one
cup sugar, four eggs, one teaspoon of
vanilla, one tablespoon black coffee,

th "teaspoon 'Salt, two tea- -

wants to" feel well and leov welL" This
condition can be attained only by keep- - -

lng all. of the organs or tne body in
harmonious, neaunv acimr--. clear
skin,, freedom from ptnvles and ss,

bright eyes and a feeling of
healihfulnets will follow the uue ci.'

leliaf
which assist nature in regulating the
whole system. - ; -

,

All disorders of the stomach, bowels,
liver, kidneys, bladder, BILIOUSXESS.
INDIGESTION. CONSTIPATION
quickly relieved.- - 25c A BOX AT
DRUGGISTS OR BY MAIL.

RADWAY & COr 208 Centre St,
New York. ...'

SPECIAL TO WOMEN
The most economical. cleansing and

germicidal of all antiseptics is

Paxtine
A soluble Antiseptic Powder

to be dissolved in, water
- : as neeued.

As a medicinal antiseptic for douches
in treating catarrh, inflammation or
ulceration of nose, throat, and that
caused by feminine ilia it has.no equal.
For ten years the Lydia li. Pinkham
Medicine Co. has recommended Paxtine
in their private correspondence with
women, which proves its superiority.
Women - ho have been cureo say
it is --Its weight in gold. ' At
druggists.' 60c. large box. or by mall.
The Paxton Toilet Co- - Boston. Mass,

spoons cocoa, a little extract of cinna-
mon and nutmeg, two ounces .corn-
starch, one cup flour and one and one-ha- lf

teaspoons baking powder. Bake
in little cakes, put powdered sugar over
tops and pack away, in Jar or tin box
and they will keep for weeks.

Afternoon Tea Biscuit Take butter,
thins and brown them in oven if de-

sired and on top of each place a little
ball of cream cheese.- -

. .. ....
' A Delicious Sherbet Rinds of four

lemons grated, juice of four lemons,'
tV.& run. if ancrar nnri 4nt-- ' before it
is pat in to freeze add one pint of
cream or-- part milk. This mixture U
enough-fo- r a quart freezer.

Wa-- Drinks There are the usual
varieties of cold drinks that one may
serve In summer, but for a warm drink
there la .nothing more refreshing than
a cup of hot tea served with lemon.

Physicians have demonstrated that
hot drinks are often more wholesome
than cold drinks. . -

'.. LORETTA.

NO STRANGER TO THE FAMILY.
"' Dear Social Corner Sisters: Have

you room for another newcomer? Your
beautiful letters are all very helpful,

. Remember Me? I saw you in W ono
day last week, did I not?

Lor.esome Pine: Was sorry I could
not get down to Frank!;i after your ,

kind iiivitation to the social Saturday
- . -

Eloise: Will I ee you Nov. Sd at the
next J W, club? Oh, what I know
abnut Nov. 3d! n.- 1 - - ti

Thanksgiving will seon be- - here. How
many Sisters are going to have roast
turkey? . v ' .

Best wishes to all. ..''"'-- '

BUSHY TAIL.

SYDNEY THINKS THE CORNER
WORTH JOINING.

Dear Social Corner Sisters: Have
watcl.ed the Social Corner from just
a few letters to more than ..a page.
Sometimes 1 think I know a few of
the Sisters: Grace, J. E. T Lonsome
Pine and Remember Me. I wonder if.
I should have a twin if I sign myself,

- SYDNEY.
Oct 27. 1915.

GREETINGS FROM GRACE.,

Dear Editor and Social Cornerites:
Everyone likes a cosy corner these cool
days, especially one as interesting as
ours has become lately.

I don't doubt Ruth is right. I can
testify for one there is nothing feeblfe,
in regard to J. E.,T.

Mother Hubbard has. the Lebanonites
uruesfing who is wno. .

Aunt Sarah: Didn't you meet her at
the fair? I did, was. greatly interested
In her little sermon last Saturday.
There was lots of food for thought-ther- e,

'

v . .
Clio: You have one on me. Do you-liv- e

in Willimantic? Were your initials
E. W. before you changed them to A.?

Remember. Me: Was" very sorry not
to meet with the Sisters at your home.
I wa.? too timid to come alone: would
like to meet you all the 10th if I can.

Ciirnson Rambler: I have, a quart
jar filled with the leaves. Don't you
think spring or summer the best time to
try it? . There does not seem to be

.(Continued on Page Fifteen) -

HIVES

ITCHED ID BUM
Unsightly. Spread to Top of Head.

Caused Hair to Fal! Out in Comb-ful- s.

Kept Awaka at Night Cuti-cu- ra

Soap and Ointment Healed.

105 Tillage St.. Med way, Mass. "My
sister's hives began with intense itching
under die skin all around her'neck and way '

up on her head so that sua
had to keep her hair loosely
braided. The breaking out

, was unsightly and the rtch- -.

fng on her neck was so bad
, she could not keep her hands

away from it. Perhaps that' Is irhy it spread way up to .

. ......th. am i. 1-

, , , . . 11 -
-- . " 1 iuw.ii nor our w tail uuitn combfuls. - It also kept her awake as

Siscv,. jrxSi rtxi tr'is inuk uu iTer that
caused much disfigurement and the itching
and burning were intense.

--'"After about two weeks suffering she
commenced wdng Cutkmra "Soap and Oint-
ment.; Relief from the burning and itching
came very soon and two weeks from that
time she was entirely healed."- - (Signed)
Mnv P. A. Stackpolo, August 6, 1914... - -

' ., '. V. . ''

Sample Each Free by Slail
With 82-- Skin Book on request." Ad-- ".

dress port-car- d Guticura, Dept. T, Bee--
Bola throughout tho world. -

j There once Jived 'I 4- - large city,
built in1 the: curve ow' a . river, two
friends, who, although (hey. were poor
and had . to earn their own living,
were fond of each ;other and. .'almost
perfectly happy. . - . . ... :

( .They took great pride in making
their home pretty, and every Saturday
would go- - shopping and spent most of
their : money on new books1 or fine
vases for the parlor or any other
beautiful thing they might' happen .to
see.- - ' . ', .. '. ' ;.r

But' they discovered one day . that
in spite of. the soft cushions , anddainty white curtains, they were not
just perfectly happy 'and after talking
it over, made up their vinds that thereason for this was because there whs
no little child' in the house to 'run
about after them and take the new oft
the nice things they bought and- - break
the beautiful vases. .

" v
'The two friends had no sooner-decide-

what It was that- - was missing
to make them happy, than they- - also
thought of to mend matters;
and so they set out-a- t once to visit
a kind lady who lived In a big house
not far away, and : who . took- - care of
a - great andmany motherless boys
girls ; and . to their great Joy this la-
dy said- - she could . help them out of
their difficulty , and would be glad to
do so. . Of course, .Miss 'Dolly ' and
Miss Polly, for these were the names
of the two friends, could not adopt., a
little child to stay with, them always,
because- - they went away from home
every morning'-and'-di- d riot come back
till late, but the lady, after she had
thought : it over, said she could lend
them a baby ; to stay - over Saturday
and Sunday each week, with them.. She
said it was a very sweet baby and
they must be .careful with, it and be
sure'- - to ' return It on time:, but- ' of
course, they could keep It Saturday
nights if the baby would ' stay- - with
them. '

.;

The twd friends smiled when' they
heard this, for they . thought - they
would have much . more trouble get-
ting the baby to go home on Sunday
night - than ..in persuading it to - stay
with them on Saturday night because
they - meant, to make it: so nappy at
their house.- . " .., .

When the baby came she turned out
to be a beautiful little v girl, about two
years old, with curly brown ' hair and
big brown eyes. She was named Lor-n- a.

' The two friends took off her lit-
tle checked apron and .tho heavy
shoes and put on & white dress and
slippers instead:, and they cleared out
all the papers from their writing desk
and gave that to Loma-fo- r a don
house and there she played very con-
tentedly all day: and every time Miss
Polly or Miss Dolly would . ask her
"Whose baby are you,' Lorna?" She
would laugh-an- d say: "You baby."

Bitt when night came and they took
the baby up to put her into the beau-
tiful little white bed they had bought
just for her, her lip began to tremble
and the only thing. she would say was:
"Mamma's baby"' and after" they had
done everything, they could think
to comfort her. Miss Polly and her
friend had to put on their hats and
take the baby home to the bi- - house'
where the good lady, lived and all the

on a wire gridiron, cut it into pieces,
and express the juice with a- - lemon
squeezer; put the juice in a wine glass
of good 'wine. Give a. .teaspoon at a
time.- -

-- 'j.. .

. Economical Soup--1 One quart stock,
one onion, one small carrot, one tea-
spoon salt, two cloves. ' two v. pepper-
corns.., one bay leaf, one sprig parsley,
pinch of mace, leaves and root of cel-
ery stalk, and water to cover vege-
tables. Chop the vegetables and cook
them together with the herbs and sea-
soning in water enough to cover them.
When done add the stock and bring to
a boil. '

.
" :

.Turkey Bone Soup Turkey bones,
water to cover bones, . one onion, one
talk celery, .three potatoes, two car-

rots, one tablespoon barley ,x one table-
spoon rice, one- sprig - parsley, pepper
and salt. -

'

; Put the turkey bones In a kettle
and cover them with water; boil slow-
ly for three hours; add the other in-
gredients, chopping the onions, parsley
and celery and cutting the - potatoes
and carrots into small dice. Boil un-
til the vegetables are tender; season
to taste and serve.

To keep Meat - from Flies Make
dome sacks of muslin, and into this
put whatever meats you may have;
tie up tightly, and hang in a cool, dark
place.- -

Another good methods - is to hang
the meats in' a stove which Is not
used during the summer 'months and
one that is attached to the chimney.
Many families line their stoves with
paper and put a bar across and on
this bar hang their meats. The fresh
air coming down the chimney always
preserves their flavor,, and also keeps
them well protected from flies.

To make Lard Take the leaf fat
from the inside of a bacon hog, cut it
small, and put it in an iron kettle
which must be perfectly free from
any musty taste; set it over a steady
moderate Are, until nothing but
scraps remain of the meat; the heat
must be kept up. but gentle, that it
may not burn the lard; spread, a
coarse cloth ..' in a wine sieve, ' and
strain the liquid into tin: basins which
will hold two or three quarts; squeeze
out al! the fat from the scraps. When
the lard in the pans is cold,-pres- a
piece - of new-- muslin dose . upon it,
trim it off at the edge of the pan, and
keep i. in '.a cold place. It may be
kept in ' wooden kegs with close" cov-
ers.. Lard made with one-thi- rd - as
much- beef suet as fat. is supposed by
many persons to keep better.

MOUNTAIN LAUREL.

. NEDRA COMES BACK.

Dear - Social Corner Sisters and Ed-
itor: Here I am again, after two years
silence.- - I have not forgotten you or
your good letters. I have had sorrow
mingled with gladness." . My husband
is of old Connecticut stock, and there
is nothing I love to look, at better in
my spare moments. than the genealogi-
cal record - Of New London county.
Sometimes tears come to : my ' eyes
when I look, back- - to the time when J
came to Connecticut as a bride,' to
make 'my home in dear old .B ; and
when my husband and I made, a short
trip last Decoration day and saw how
things - have changed and found those
we loved so much Bleeping close by
the dear old farm, I. felt adi--'- -I

have lived in Springfield the last
seventeen years,, and have many dear
friends, but I love country life best.

Balsam Fir : v I wonder if you , will
recognise mjr. e. v ;

.. . ' . -- '' NE-DRA-. ''.

. -- THE DEPENDABLE HAT MN.

Dear Cornerltes: Welt here -- I, am
again. I have been quite -- busy with
household duties, after following- - up
so closely --' the Social ' Corner events.
How I did dread to-- make, my first ap-
pearance. .'Now they cannot keep me
away. Ha! Ha! Ask Club-- No; 1 If I'm
not on .hand. Wo-- have such nice
times. ...

Remember Me: Hope, you are suc-
cessful. I would have liked very much
to have; met with you, but-coul- d not
aee . my way this time. Do not ' for-g- et

Nov. Mth. - ' -
- Maine Lover: We hope the loved one

is comfortable after her . mishap.
; Practical Polly: How are you? Come

THREE PRIZES MONTHLY! $2.50

Award made the last Saturday in each

SOCIAL CORNER POEM.

Not Words and Nothing More.

Long upon the billows driven, like a
vessel tossed and riven,

Without rudder, chart or compass,
safe to guide it to the shore,

Was this soul of one forsaken, by Its
own thoughts o'ertaken,

: Like the voice of bird thus shaken,
croaking o'er his chamber door

Like this soul, to bird thus pleading,
sayings of the Bible lore,

"i Must be words, and nothing
... .. more.

Had his eyes but left the raven, and by
chance have seen engraven

"On the pallid bust of Pallas Just
above his chamber door."

There In zephyr worked, a token,
-- ... wrought by her whose loss had

broken,
Even hopes her love had spoken by

his loved and lost Letiore
Words Hke these, '3elieve on me and

. thou shalt live forevermore"
Still not "words and nothing

more."

Had that mind, so bright and gifted, to
its God that prayer but lifted,

"Jesus, is there balm in Gllead? Tell
me, tell me, I implore."

Had ho then stilled the tempest beat-
ing in his heart by oft repeating

Wwds of love, of faith entreating,
which the Savior spake of yore

His own sad soul would have been
lifted from that' "shadow on tho
floor."

Christ forsaking never more.

Would that He had him entreated, with
His love infinite greeted.

Had dispelled those horrid fancies
. which assailed him from the

door;
Then his soul that weight had lifted,

from that consciousness so
gifted.

And he would have seen the dawn
light gleaming, gleaming on the
shore, ..

Then that soul, to raven pleading,
.; would have faith in other lore,

'Twere not words and nothing
more.

Tortured soul, 'pon ' ; billows driven,
'twas not meant that you be

,' ' riven
And be making plaintive pleadings

answered from above the door;
Twas his conscience that was crying,

- though he felt that hope was
dying, ,

' Hooe of ever seeing his enshrined
and sweet Lenore,

His sad soul should have been exalted
from that "shadow on the floor."
- Christ forsaking never more.

Sent in by RUTH.

INQUIRIES AND ANSWERS.

TTDY ADDLY: Letter received and
mailed to Saturday Eve.

READY: Letter received and for-
warded to Pollyanna.

SATURDAY EVE: Letters received
and Bent to the parties you indicated.

SATURDAY EVE Letter received
and sent to Primrose.

SALLY SYCAMORE writes the
(Editor: I have not written for a long
time, but I have read all of the letters,
attended several picnics, met some of :

the sisters and Jim. I wish the Editor
would be present for I should like to
thank him for many kindnesses. I
have visited several places this fall and
hope to visit other friends before win-
ter sets in. The sisters have a good
time when they meet. Perhaps I will
attend on Nov. 10th. I hope the sisters
will write me.

SUXRONNET SUE: Letter received
and it is not customary to print such
letters. , , ...

MERIDSNT: Letter received and
mailed "to Keziah ODoolittle.

GRANDMA: Letter and card re-
ceived and forwarded to the writer's
destination.

ENID, who Is visiting in Massachu-
setts, has received a card from Pot-latc- h,

forwarded toy Aunty No. J.

CLUB NO. 1'S GOOD TIME.

Dear 'Sisters of the Social Corner:
Hurrah for Nov. 10th. Everybody
come that will. We will make it a
Jolly old day. never to be forgotten.
Do not bring any dishes, as there are
enough in the rest rooms. Do not for-
get the fee of 10 cents to meet inci-
dental expenses. We will' have it rain
or ehlne

I bad the pleasure of entertaining
Aunty No. - 1 and Uncle No. 1 over
Sunday last, and Aunty informs me
she le afraid she cannot be with us
that day. We shall miss her.

I hope everybody will try and be
there before 12 o'clock, if they can,
so we can have the table all laid be-
fore roon.

Remember, please, it is the wish of
the hostesses for each one to bring
Just one thing, either a cake, a pie,
sandwiches or fruit.' Everybody
pleas bring a pencil, as I have some-
thing new for a. game.

Come for a good time. . T'''"
Yours till then. ,

.

bhpt.
how to make quince honey.
Dear Editor and Social Corner Sis-

ters: On my return home after a little
absence I inquired for my mail and
was very much surprised as well as
delighted to find the slip of yellow
paper4 which .had 'been awarded me
for. the first' prize. Many thanks to
the iEdltdr and The Bulletin. .y

Wonder If, any of the Sisters hav
tried' Quince Honey, which is made
as follows:

Quince Honey Take three medium
sized quinces, wash, pare and core.
Then pour over the parings, cores and
seeds two cups, of water and boil half
an hour or more and strain; add water
enough to make two cups when done;
put the quinces through a meat grind-
er; add the Juice , and five cups - of
sugar and boil IS minutes and put In
rlaotss- - We think it very nice And ,

to first; $1.50 to second; $T0to third.
month. '

the little ones are- - especially fond of

Polly Wintergreen: Well, you cer-
tainly have been celebrating. Glad
you are doing so well; but let the
good work go on and we will hope for
better things next time. You know
what is worth doing Is worth doing
well. So keep up courage.

The tiny tots are making so much
noise I ean hardly think, so no more
this time. "

UDELLE.

A FEW - GOODIES FOR USE IN
WINTER.

Dear Social Corner Sisters: Here are
good things for winter use:

White Monkey Put over the Are one
pint o new milk in a double boiler;
as soon as the milk is warm, stir in
one teaspoon flour mixed with two ta-
blespoons of cold water; as the milk
gots hotter, add slowly so as to dis-
solve it, two ounces of cheese chopped
fine; then add one ounce of butter and
one egg well beaten and mixed with
two tablespoon of cold milk or wator,
let the mixture simmer five minutes,
then serve hot on toast well browned
and buttered.

Cheese Fondu One cup rolled crack-
er, or.o cup milk, three-fourt- hs cup of
chopped cheese, two eggs, whites and
yolks beaten separately, very light, stir
all together and bake about 20 min-
utes in a quick oven. Serve immedi-
ately.

A Canned Salmon Dish Remove all
the bones and place the fish' In a stew
pan, adding a pint of milk and allow-
ing it to come to a boil; add a piece of
butter the size of an egg and salt to
taste. Then roll two or three crackersto a fine powder , and add Just beforetaking the salmon to the table.

Corn Chowder Two ounces salt
pork, four potatoes, two small onions,
one csyi corn, one quart milk, salt and"pepper. Pare and slice the potatoes
and onions; cut pork into, dice and put
it on the fire in a stew pan; cook slow-
ly until crisp and brown, then add thepotatoes and onions and one pint of
boiliug water; boil for half an hour,
then add the milk, which must be hot,
and the corn; season with the salt and
pepper and boil up once.
.A Steam Pudding One bowl of

chopped suet.: one bowl of sweet- milk,
one bowl of seedless raisins, one bowl
of flour, two teaspoons of cream tartar,
one teaspoon of saleratue and a little
"alt. Steam two hours in a pail set ina kettle to boil. ;

Waldorf Salad with Cocoanut Mix
one bowl each of sour apples, nuts andcelery .chopped fine; sprinkle the top
with shredded cocoanut and salt totaste; whip some thick cream untilvery stiff, then mix with the salads

Fried Oysters Take oysters and
drain them onv a towel; have ready
crackers, rolled to a powder, and sea-
son highly with salt and pepper, also
two well beaten eggs; first dip them
In the egg and then in the cracker
crumbs; have a frying pan of boiling
lard and butter mixed and fry a pretty
brown. Place on dish nicely and gar-
nish with parsley.

8our Cream Pie Yolks of two eggs,
one cup sugar, one cup sour cream,
three-fourt- cup chopped raisins, one-ha- lf

teaspoon cloves; fill one crust andfrost with two whites beaten. '
Tollyanna: How is your hothousegetting along? Which do you like

beat, cake and water or bread and
water? You and I make quite a team.

Mayfayre: Your poetry is all right
Nothing - lacking about - Pollyanna's
Ford, is there?' Annette: Didn't you think we had
somo wonderful talent at the good
time wo had the 28th? '. I have seen
corns before.

Dreamer: Did you used to be M. V.?I have been wondering. Did you ever
live in Norwich?

SUNSHINE NO. 2."

INEXPENSIVE MEATS.

Dear Editor and Sisters: Now that
cool ' weather Is here and It is nec-
essary, to serve meat oftener thanonce a day, a few Inexpensive recipes
for meat dishes may be acceptable.

When it is possible to keep meat
for several days, it is a good plan tobuy a whole flank occasionally; itmay be bought for ten cents a pound
and ' a thirteen pound flank will last
for a number of days and may be used
In various ways. The part contain-
ing bone may be cut off and used fora stew. The sirloin flank may be runthrough the grinder and used foi
hamburg steak. Part- - of it may be
corned, and cooked with cabbage, or
it may be rolled, boiled, and served
cold in slices.

Dried beef ends sell for ten centsa pound, and if one has a meat grind-
er may be made .very appetizing.

Meat Pier One pound sirloin flank,
cut into small pieces. Brown well Ina spider, then put into basin with onequart sliced potatoes, and two sliced
onions, season with salt and pepper,
and add a little water. Cook until po-
tatoes are done, then cover with a
biscuit dough, rolled rather thin, andbake until crust is done.
1 Meat Gravy Put one pound of lean
beef through the grinder. Cook inspider until well browned, pour oftnearly all the fat. and add water. Let
boil a few minutes then thicken with
flour. . , ; ,, ; .

i Dried Beef Hash Take about one
half pound beef, dried beef ends, trim
and cnt into pieces, then run through
the grinder. Brown In spider . witha little butter, pork or. bacon fat.
When browned put Smashed potato,
season with pepper and moisten well
with milk. .,, ...

Dried Beef - and. Macaroni: Cook
about one third pound macaroni till
well done, using only what water will
bo absorbed, and do not drain. Thenprepare dried beef the same as for
hash. . When well browned add the
macaroni, and season with :. pepper,
and salt, if necessary.. v i ' i - ':
' Macaroni is also "good in this way

when any lean meat or sausage is

Sausage Gravy One pound any

MANY CAKES AND - DESSERTS
' FROM ONE RECIPE. .

Dear Editor and Sisters of the So-
cial Corner: Following is a one egg
cake recipe and various ways of using
it. - Perhaps ' you have a favorite recipe
of your own which you can use In-
stead: -

Plain Cake: One cup of sugar, but-
ter egg size, and one egg. Put these
all into the bowl together and beat
until thoroughly mixed, then add one
cup . of milk, - and one teaspoon of
flavoring extract; then add two cups
of flour to which has been- added two
teaspoons' of baking powder.. Beat
well before putting into pans. ;.

I think that the secret of a good,
fine cake is in the beating.

To test the cake when baking, just
touch with the finger and if the cake
raises right up quickly again without
leaving a dent it is done. If you test
it with a broom core you are apt to
cook it too hard.

Marble Cake: Take one third "of
mixture and add one tablespoon no-lasse- s,

' one teaspoon cinnamon, one
half teaspoon of nutmeg, one pinch of
clove, and a few raisins. Put a lay
er of the remaining mixture into a
cake pan. then put in the dark mix-
ture and then the remainder of the
white mixture, or it may be baked in
three layers using the dark mixture
for the middle layer.

Cottage Pudding: . Mix the same as
Plain cake and use nutmeg for flavor-
ing. Bake in either a round pan ot
in cup cake tins and serve . with the
following sauce:

Chocolate Sauce: - One half cup of
sugar, two tablespoons of- - cocoa, one
tablespoon of cornstarch and one cup
of cold water. Mix in order given.
Put on range and boil until thick. Re-
move from fire and add one teaspoon
of vanilla an done .teaspoon of but-
ter. This also makes an excellent
sauce to pour over vanilla ice cream.

'Poached Egg Pudding: Bake plain
cake in loaf. When cold, cut into
slices. Cover each slice with whip
ped cream, and put a half of a peach
in the center of each. When served
it looks just like a poached egg.

Surprises: - Bake cake recipe in cup
cake tins. When cold carefully cut slice
from the top of each one and scoop
tut some of the center and fill with
whipped cream. Put in the top and
frost in the usual way.. These are
nice to have at a party and will sur-
prise i everyone when they bite into
them, . .

Cake With Gelatine Cut cake into
squares, about the size of a cube loafsugar. Make some gelatine, pre-
ferably' pink, and when real cold pour
over the squares of cake and let hard-
en. Sponge cake is nice used in this
way. -- Some people are foud of one
frosting and some of another, so It is
well sometimes In frosting and filling
a layer cake to cut the cake in half
and frost each half differently. .

Mocha Frosting One large cup of
confectioner's sugar, one teaspoon of
cocoa, small piece of butter and add
enough strained coffee to mix smooth.

JMarahmallow Frosting Add ' one
third of a cup of water to one cup of
STanulatecf '" sugar and boil until itstrings from spoon. Add this to a
stiffly beaten egg white and then add
one large teaspoon of marshmallow
creme, and beat until cold.

- The marshmallow creme can be
bought In ten or twenty-fiv- e cent cans
at most grocers, and can be added toany frosting to' keep - it soft. It is
greatly improved by the addition ' of
coacoanut or chopped nuts.

Hoping some - of these recipes will
prove helpful to the Slaters, I will
close with best wishes to all.- :' NAN.

GOOD CAKE RECIPES.

Dear Social Corner Sisters: Just a
line this beautiful fall morning. .

Grace: Have you the sixteen sub-
scribers yet? Now guess.
- Peggy - Anne: I see you -- at C.E.
meeting every Sunday night.

Mother Hubbard: You have every-
one guessing, all right! If we are
neighbors I would lik to And you.

Send two of my , favorite cake
recipes: . v

Lightning Cake: One cup of sugar
one cup of flour, one teaspoon baking
powder.' Sift all together. Break in-
to cup two eggs, two tablespoon melt-
ed butter.- Fill cup with milk; pour
into flout' mixture and beat all togeth-
er; flavor to taste. . ,

Mock Angel Cake: Heat one cup of
milk to boiling point. Put into sifter
one cup flour, one cup sugar, threeteaspoons baking powder, a pinch of
salt; sift together four times; into
this pour the cup of boiling milk and
stir until smooth, then fold in the well
beaten- - whites of two eggs. Do not
stir or beat eggs into the. mixture;
draw spoon back and forth; do not
flavor cake or grease tin. Bake In a
moderate oven. . ,.

Hope the Sisters will try these and
have as good luck as I do with them

DO RIND A.

TESTED RECIPES.

Dear Editor and Social Corner. Sis-
ters: Here are a few recipes which I
hope may be of use

Beef 8oup Allow one pound, of meat
to a quart of. water. Cut the meat in
small' pieces, and break or saw - the
bones. Remnants of cooked meats,
such as steak or. roasts, may be used
in this manner. - Add cold water and
let it come to a fooU , slowly,', after
which let it .boll moderately .three or
four hours, or until the juices of the
meat are extracted. Then strain 'it
off and place the soup back in the
kettle and' add - salt and pepper to
suit the taste with a little brown .flour
to thicken, rubbed up with butter.Bf Tea Chop fine one pound of
beef freed from fat. Cover it , with
eold water,' and-le- t it stand-on- hour;
put it in a large-mouth- ed bottle, and
place the bottle in a pot of cold, water,
let it boil slowly for two hours, until
the - juice is all extracted from : the
meat, season with a little salt.

Beef-julo- e and Win (for very weak
patients) Take the tenderloin of a
beefsteak, and warm it before the fire

white night gown with the lace ruffle
try one I will give you made of coarse
stnff-sn- has m' trimming; and do not
put . her into- - the little bed with the
soft pink blankets, but talk to her and
hold her in your arms till she gets to
sleep..- - I think if you-d- this you will
have no more, trouble. -

So the two friends tried what the
good l&dy told them; and sure enough
little Lorna went off to sleep saying
"You baby" in a drowsy voice to the
very last. ' But ' in the night she woke
Ud and tried to snuggle . up to some
body warm and nice, - and when she
foun i she was alone In bed. . she did
not seem to think about what a pretty
bed it was. but began, to cry so. piti
fully that Miss Dolly and Miss Polly
had to come in from the parlor" where
they ' were learning a duet on the pi
ano, and take her up, and late as it
was. carry her to the big house to her
home. ..

By. this- time the-- , two .'friends had
learned something so the- next Satur-
day night, they put little Lorna into
their own big bed, . right in the mid-
dle; and when she awoke up and be-
gan tc cry- Miss Dolly went very soft-
ly and patted her back to sleep again.
and after that Miss Polly did the same
thing when-- ' she-wok- e up the, second
time and sb they managed to keep her
with them all night. - -

And after that, all --the trouble was
over, for it - seemed - as if the one
night when they were at her side to
pat her back to sleep again when she
woke up, made little Lorna, love the
two friends more than all the dolls
and ruffled night gowns which ' she
seemed" as pleased with by- day, and
the - borrowed - baby spent the - night
very, happily with them forever after,
'' - t HORTEXSE.... ; -

again.' Hope you will have better luck
next time.

Willwyck: . Where were - you Oct.
lth. so near and yet so far? -

' Peggy Anne: I fell in love with wee
Peggy. She is all right. .
-- Theoda: Id. & H. and writer "enjoyed
our afternoon with.' you very much,
and thank you for our pleasant time.

I Will pass along the way I opened
the screen door after' the hook fell and
shut me out: Went for small child toput through the window, who had
gone to school Just that minute. I
went up cellar stairs, surely could en-
ter that way, but I had carefully lock-
ed that door as I was going away. A
kind ' neighbor gave 'me a hatpin to
lift the hook, using - it through, thescreen, .and-- , it worked.- - I. want the
sisters to know this as they may be
in me same trouDle some day.

Good wishes to all.
- ., TTDY ADDLY.

A CHAT FROM PA P A'S BOY.,

- Dear Brothers and Sisters of the
Social Corner:" Have, read the letters
from the sisters every week, so I will
writer again this week.;

Lucy-Acorn- : Yo-i looked very sur-
prised the other day when I called
on you. . The little one' enjoyed thetrip as wen as The rest of us.
. Tlnyi Saw .your husband Saturday
at li . ne oowea, out aidn t say
anything; about joining The Corner.
Wish he would. , ,

Aunt Sarah: Passed your house Fri-
day, in the car, but you were not insight. ,

Aunty No. 1: Passed your little home
Tuesday and had Dr. C. with us. . Didyou see ; me? -- ; , - -

Lonesome Pine: You must-kee- p out
of sight, as I looked for you but all
In vain, : Friday when I passed your
nome.

Merry Andrew:- Shall keep on wait-
ing Just the same. -- ' t.Pollyanna: I knew. I, had you right;
stop in some time. . '

Fringed Gentian;- - Isn't your first in-
itial A?, See. you go by, quite often.
Think you and Tiny, related. '

Eloise: .Was. by yotyr home. Friday.
Saw. some kiddies, but not you. , Don'tforget to stop some time; - .

Joe:' You. sounded natural over the
phone the other day.: ......

Remember Me: Thanks for . vour in-
vitation.. but .was nearly .'ready then
to go., .. -- v ... -

Will ring off now. with . goodbye.
. . ... - '. PAPA'S BOY,

SEASONABLE AND HELPFUL RE-- ;
' '"'

: .'
, . CIPES. .

- J. ': .

"Dear'rEdltor and" Social Corner Sis
ters:" It was a.' surprise to 'me to . see
my - letter Jn print, as I had never
written before. I - have "read many
of the letters in the Social Corner
and the Tecipes especially are fine.

I am sending a recipe ' for cleaning
white felt hats, and also the best
method for putting - away winter andsummer clothing.

To c Clean . White Felt Hats Brush
the hat , to remove as much dust as
poBsiuie. ,'xnen cover wun wnite pow-
dered chalk (which-ma- be purchased
for' about ten cents at any druggist's)
and brush into' the . hat. Shake as
much as will now come off readily and
let tna remainder stay, as It will
whiten' the hat. 'This ' quantity" of
chalk will do for- - several times.

To Pack Away Summer: and .Winter
Clothing, especially serges and wool-
ens: After the clothes have been nice-
ly brushed and pressed, fold as should
b done and place in tar bags. These
tar bags may be purchased at large
tores, ana tney are worth having as

they are. moth proof.' w
- ;.

. r thought I would send ' In" 'the
following: for the Social Corner: .
' Food and Its Uses "' In many ways
th body is. like' a machine, with' food
as its source; of motive energy. In
the 'furnace, fuel is burned - quickly,
in the body,,, slowly i but-.th- final re-
sults are the same.'. The ' body differs
from the machine,. - however, in that
the fuel or food assists in building up
as well as in supplying energy; Fur-
ther if -: more' ' fuel Is , taken into tho
body than la necessary it' can be stored
as. reserve- - material, . usually , in - the
form ot- fat. " .: ' -

Foods are classified according to
their uses in the following manner:
. Protein forms - tissue;" yields ener- -


